Food

THE BLack Horse

Black Horse

The Black Horse, nestled in the heart of the Durham
countryside i has a fantastic reputation for serving delicious
fOOd and delivering great SerVice- WORDS: NICOLA MCCANN, MARKETING DIRECTOR, DURHAM SCHOOL

eing asked to do a food review is really
quite exciting, yet also lls you with the
feeling of apprehension, not knowing what
to expect at all. Our trusty satnav guided
us along little country roads from Durham,
taking us past Beamish Golf Club and Beamish Hall
Hotel to a lovely collection of stone cottages nestled
neatly together with the most fabulous views across
the Beamish valley. We had arrived at The Black Horse
Beamish. Built on the estate of the infamous Bobby
Shafto, this little 300 year old gem has been polished
to perfection by its owner Bob Fountain. Parking
was easy and the welcome very warm. We were
o ered adrink at the pub bar before being shown to
our table situated near glass patio doors leading to
alarge terrace, perfect for summer dining. The bar
was stocked with a good selection of both European
lagers and real ales, including Theakstons, which was
well kept and served. The ambience in the pub bar
was warm and relaxed and at 8.00 pm on a Thursday
evening was beginning to buzz with both locals and
newbies like us!
The mouthwatering menu o ered a good
choice and balance of starters, main courses and
desserts suitable for all tastes, without leaving you
overwhelmed for choice. Once seated, we were
served with some lovely fresh warm bread whilst we
salivated over what to choose. For our starters, we
settled on Fish Cakes, prepared with local coastal
water sh served with Black Horse sweet chilli
sauce and the Mushroom Crepes made with wild
mushrooms, basil and glazed with Gruyere cheese
and were delighted with our selection. They promptly
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apologised for the missing ingredient of gruyere
to be served with the crepes but o ered parmesan
instead, which worked equally well with the fresh
and succulent mushrooms. Our starters were very
reasonably priced at £6.95 and £5.95 respectively.

For the main course my husband, Peter, chose
a 100z Sirloin Steak, char-grilled 28 day age cured
Northumbrian Heritage Beef, cooked rare, served
with Onion Rings, Roast Vine Tomatoes, Portobello
mushroom, old fashioned hand cut Fat Chips and a
plate of seasonal Red Row Kitchen Garden Vegetables
(red cabbage, parsnips, carrots, new potatoes). The
steak had been hung for a few days and lovingly
prepared by Head Chef Tony O Neill there was no
need for the large sharp-edged steak knife as it was so
tender a butter knife could have cut through it! The
steak was beautifully tender, cooked to perfection and
one of the best steaks | have had the pleasure to eat
said Peter.

| opted for a dish from the Chef s specials board,
situated next to the open Kitchen, Organic Salmon
served with prawns in a melt in your mouth buttery
sauce. My salmon was beautifully cooked, moist and
delicate and was complemented well by the seasonal
vegetables, particularly the honey glazed parsnips,
which were sweet and delicious. A glass of Scicilian
Chardonnay completed the experience perfectly for
me. Given the quality of the produce, we felt that the
prices for all the main courses were excellent value for
money (the steak was £15.95).

The service was excellent, attentive but not
intrusive. We also learnt a lot about the ethos of
the restaurant and about the two kitchen gardens

situated within view of the dining areas and lovingly
tended by their gardner. All the organic vegetables
and herbs are grown on site and freshly picked for the
table, making it as fresh as it could be! The restaurant
sits in a new extension to the pub, having been
completed in October last year. As well as the main
terrace (which o ers patio heaters in the winter), there
is also an upstairs roof terrace for alfresco dining in the
less inclement weather that we can enjoy here in the
North East! The d@cor has a real South of France feel to
it, with Provence. Blue walls, lovely pieces of carefully
selected furniture, lighting and ornaments.

All the desserts on the menu sounded so
mouth-watering that choosing just one was nearly
impossible! Eventually we opted for Sticky To ee
pudding with creamy English custard and Black
Horse Chocolate Brownie accompanied by Pistachio
ice-cream with a pledge to share! Having tasted both
these desserts in many restaurants before, we already
had our own rating system and both of these desserts
scored amagni cent 9 out of 10, which believe me
is seriously good! The prices were excellent value for
money ranging between £4.95 and £6.95.

At the end of the meal, we were delighted to be
introduced to Tony, who told us that the open kitchen,
with its huge clay oven and grill, had been specially
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